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due	 to	 the	 interactions	among	 fiber	components,	water	and	gluten.	Nevertheless,	 substitution	at	5%,	10%	and	
15%,		gave	quality	parameters	at	least	as	good	as	for	the	control	sample	and	produced	acceptable	bread,	in	terms	
of	weight,	volume	and	rheological properties.
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INTRODUCTION
Regular	consumption	of	fibre	is	an	important	
factor	 to	 prevent	 many	 types	 of	 diseases	 and	 is	
associated	with	 a	 standard	balanced	diet	 (Rosell	
et	al.,	2009).	The	positive	role	of	dietary	 fibre	as	
a	 prebiotic	 component	 is	 related	 to	 their	 effect	
in	 the	 reduction	 of	 chronic	 diseases	 including	




Psyllium	 (Plantago ovata)	 is	 a	 source	 of	
natural	 and	 concentrated	 soluble	 fiber	 derived	





ash	 and	 84.98%	 total	 carbohydrates	 (Anjali	 and	
Renu,	2015).	Bakery	products	are	prepared	from	
different	dosages	of	psyllium	husk	and	 literature	
suggested	 that	 replacement	 of	 psyllium	 husk	 up	
to	 50%	 is	 possible	 without	 detrimental	 change	
in	 quality.	 Other	 reported	 that	 for	 the	 enriched	
cookies	 (30%	 psyllium	 husk	 powder)	 and	
control	 cookies	 (100%	 wheat	 flour)	 the	 total	

















nal	 herb	 market	 at	 Cluj-Napoca	 (Romania).	 A	
commer	cial	 wheat	 flour	 type	 650	 (according	 to	
ash	content	0.65%	by	the	Romanian	classification),	
with	13.6	%	moisture	 and	29.3	%	gluten	 content	
was	 used.	 The	 other	 raw	 materials	 of	 the	 recipe	
(wheat	flour,	yeast	and	salt)	were	purchased	from	
the	 local	 market.	 The	 psyllium	 husk	 was	 mixed	













The	 first	 step	was	 dough	 kneading	 for	 about	
8-10	minutes,	after	that	the	dough	was	maintained	
for	60-90	minutes	at	a	temperature	of	28-32°C	for	










The	 volume	 of	 seeds	 displaced	 by	 the	 loaf	 was	
considered	as	 the	 loaf	bread	volume.	The	specific	
volume	of	 loaf	was	 calculated	by	dividing	volume	







could	 be	 adopted	 in	 wheat	 bread	 manufacturing	
without	affecting	quality	adversely,	since	according	
SR	878:1996,	the	quality	parameters	are:		humidity	
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Volume,	cm3 Specific	volume,	cm3/100g	 Porosity,% Elasticity,%
WFB 40.17 300.00 800 266.66 72.17 98.77
PHB
1
42.92 304.00 710 233.55 68.85 97.46
PHB
2
45.52 307.00 620 201.95 68.12 95.31
PHP
3
50.66 311.00 525 168.88 67.21 94.12
																*WFB	=	100%	wheat	flour	+	0%	psyllium	husk;		PHB
1
	=	95%	wheat	flour	+5%	psyllium	husk;		PHB
2
	=	90%	wheat	flour	+10%	
psyllium	husk;		PHB
3
	=	85%	wheat	flour	+15%	psyllium	husk
